BREAST OF CHICKEN AU GRATIN 


3 whole chicken breasts, about 1 pound each 
Brandy 

Salt 

White pepper 

Powdered marjoram 

2 tablespoons butter or margarine 

3 slices toast, halved 

1 can (3 ounces) sliced mushrooms, drained 
1/3 cup sherry 

1-1/2 cups light cream 

3 egg yolks 

1/8 teaspoon nutmeg 

1/3 cup grated Parmesan cheese 

1/4 cup soft bread crumbs 


<>] Split, skin and bone breasts. Rub 
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each half with 1/2 teaspoon brandy. 
Let stand 15 minutes to mellow, then rub 
each with small amount of next 3 ingredi- 
ents. Sauté chicken, turning, in the butter 
in skillet until browned and tender. Ar- 
range toast halves on broiler-proof platter 
and put chicken piece on each. Sauté 
mushrooms and spoon over chicken. To 
drippings in pan, add sherry and simmer 
until almost evaporated. Blend in cream 
beaten with egg yolks. Season with salt and 
white pepper to taste, add the nutmeg and 
simmer about 3 minutes, or until thick- 
ened; do not boil. Cover chicken with 
cream sauce and sprinkle with mixture of 
cheese and bread crumbs. Broil until 
browned and bubbly. Serve at once. Makes 
6 servings. 
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